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ABSTRACT
Since the first snakehead fish has been recommended for consumption by children who just finished
circumcised, mothers who have just given birth, post-operative patients, patients who experience burns or
accidents. It is believed that snakehead fish can accelerate the healing process. Snakehead fish contains
high albumin and its peculiar property has been proved in clinical trials against several diseases. This
makes the snakehead fish as an alternative source of albumin among the high cost of commercial albumin
preparations, Human Serum Albumin (HSA). The aim of this research was to conduct the scaling-up
production processes, standardize and develop the commercial food products based on snakehead fish.
Then it will be commercialized as protein source food supplement, exactly as albumin source that showed
the local character for community. In the first year the optimization of production process and the scaling-
up production process into business scale, have been carried out gradually. It based on results of
laboratory studies and standardization of processes, products and raw materials. The first year result has
produced five prototypes of snakehead fish-based food products, namely snakehead fish concentrate,
snakehead fish protein concentrate, snakehead fish albumin concentrate, shredded snakehead fish and
snakehead fish cookies. The results of multiplication to a scale of 5-10 kg as well as the optimization of
production processes have resulted in the design process, prototyping and quality standards of each
product. The observation of raw materials, the snakehead fish, from various regions such as Gorontalo,
Sentani (Jayapura), Bili-Bili barrage (Gowa) and Tempe lake (Wajo) showed that there was not a
noticeable difference in kind and content of albumin, which get wild or reared in ponds. In the second
year the diffusion of technology and social engineering has been conducted to build a commercial
business at partner site (CV. Naturmin) and encourage the community to prefer products with local
knowledge. The diffusion of technology in the second year has produced a commercial business unit of
snakehead fish protein concentrate, shredded snakehead fish and snakehead fish cookies at partner site. In
addition it has been produced the Standard Operating Procedure (SOP) for shredded snakehead fish and
cookies with packaging that has been completed with a marketing authorization (PIRT) and snakehead
fish protein concentrate (Probumin) that still waiting for the marketing authorization from POM with a
shelf life of one year. Social engineering was carried out in form of workshop / training that has been
conducted at several locations such as Gorontalo, Banjarmasin, Palu, Manado, Ambon and West Papua.
In terms of academic research this research has resulted one publication in international journal, four
presentations in international seminar, three presentations in national scientific meeting, three events as
keynote speakers / lecturers, one patent (P00201406454); Naturmin brand protection (D23-HI-06.01-021)
and Probumin brand protection (D23-HI-06.01-022); Number of PIRT of shredded snakehead fish and
cookies, marketing authorization from BPOM are still in the maintenance process. Besides that, three
appropriate technologies have been produced. The third year plan is sustainable commercial production
and marketing network development, as well as the planned procurement of sustainable raw materials. It
is expected that from this activity a unit service of health food products in Unhas will be built. Also a
production unit at partner site with industrial characterized, who are able to produce and commercialize
snakehead fish-based health food products that have patents and brands. Moreover, it is also expected that
the awareness of the public to appreciate the local characterized products will increase. The impact is the
increased availability of cheap health food product and it is very important to address national issues in
the field of nutrition and health-food. Besides that these activities will improve the added value of
snakehead fish, people income and provide new jobs. Expectedly it will contribute to the improvement of
food security.
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PENGEMBANGAN INDUSTRI DAN STANDARISASI PRODUK PANGAN
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ABSTRAK
Sejak dahulu ikan gabus dianjurkan untuk dikonsumsi oleh anak-anak yang baru selesai disunat, ibu-ibu
yang baru melahirkan, pasien pasca operasi, luka bakar atau kecelakaan karena dipercaya dapat
mempercepat proses penyembuhan. Ternyata ikan gabus mengandung albumin yang tinggi dan terbukti
mempunya khasiat secara uji klinis terhadap beberapa penyakit. Hal ini menjadikan ikan gabus sebagai
alternatif sumber albumin di tengah mahalnya preparat albumin komersial, Human Serum Albumin
(HSA). Tujuan penelitian ini adalah melakukan scaling-up proses produksi dan standarisasi serta
mengembangkan usaha produk komersial pangan berbasis ikan gabus dan mengkomersialkannya sebagai
food supplement sumber protein dan protein albumin berkarakter lokal bagi masyarakat. Tahun pertama
telah dilakukan optimalisasi proses produksi dan melakukan ”scale-up” proses produksi ke skala usaha,
secara bertahap, berdasarkan hasil penelitian laboratorium dan melakukan standarisasi proses, produk dan
bahan baku. Tahun pertama telah menghasilkan 5 prototype produk pangan berbasis ikan gabus :
konsentrat ikan gabus, konsentrat protein dan konsentrat protein albumin ikan gabus serta abon dan kue
kering ikan gabus. Hasil penggandaan ke skala 5-10 kg serta optimalisasi proses produksi telah
menghasilkan desain proses, prototipe dan standar mutu masing masing produk. Hasil pengamatan bahan
baku ikan gabus dari berbagai daerah sepeti Gorontalo, Sentani Jayapura, dam bili-bili Gowa dan danau
Tempe-Wajo Sulsel tidak memberikan perbedaan yang nyata baik dari jenis maupun kandungan albumin,
yang di dapatkan secara liar ataupun dipelihara di tambak. Pada Tahun kedua telah dilakukan difusi
teknologi dan rekaysa sosial untuk membangun usaha komersial lokasi mitra (CV. Naturmin) dan
mendorong masyarakat mencntai produk dengan kearifan lokal.. Difusi teknologi pada tahun ke dua
telah menghasilkan unit usaha komersial konsentrat protein, abon dan ku kering ikan gabus di lokasi
mitra. Selain itu telah dihasilkan Standard Operasional Prosedur (SOP) yang menghasilkan produk abon,
kue kering dengan kemasan yang sudah dilengkapi dengan izin edar (PIR) dan konsentrat protein ikan
gabus (Probumin) yang sementara menunggu izin edar dari POM dengan umur simpan satu tahun.
Rekayasa sosial dalam betuk workshop/ pelatihan telah berhsil dilakukan di beberapa lokasi seperti
Gorontalo, Banjarmasin, Palu, Manado, Ambon dan Papua Barat. Dari sisi akademik penelitian telah
,menghasilkan satu publikasi pada jurnal internasional, empat presentasi seminar internasional, tiga
presentasi limiah Nasional, tiga keynote speker/dosen tamu;, paten (P00201406454); perlindungan merek
Naturmin (D23-HI-06.01-021) dan Probumin (D23-HI-06.01-022); No PIRT abon dan Kue Kering, izin
edar POM dalam poses pengurusan. dan 3 teknologi tepat guna. Rencana Tahun ketiga adalah produksi
komersial berkelanjutan dan pengembangan jaringan pemasaran, serta pengadaan bahan baku yang
terencana berkelanjutan. Diharapkan dari kegiatan ini akan berdiri unit layanan jasa produk pangan
kesehatan di Unhas, unit produksi di lokasi mitra yang berkarakter industri, yang mampu memproduksi
dan mengkomersialkan produk pangan kesehatan dari ikan gabus yang memiliki HKI paten dan merek.
Selain itu, meningkatnya kesadaran masyarakat untuk menghargai produk berkarakter lokal. Dampaknya
adalah peningkatan ketersediaan produk pangan kesehatan yang murah yang sangat penting untuk
mengatasi permasalahan nasional di bidang gizi-pangan dan kesehatan. Selain itu kegiatan ini akan
meningkatkan nilai tambah ikan gabus, meningkatkan pendapatan masyarakat serta menjadi lapangan
kerja baru. Hal ini pada akhirnya diharapkan akan berkontribusi pada peningkatan ketahanan pangan
masyarakat.
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